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DIRECTOR'S CORNER
SCOTT FERRIS

Social Workers Are Essential!

March is National Social Work Appreciation Month. This is a time to
celebrate the honorable, often unsung work of the many social
workers in the profession This year’s theme is Social Workers Are
Essential. Social workers are essential to community well-being. At
Family Promise, social workers are essential to providing our
families with support, services, and hope.  Hope that their troubled
times are over, that they will be staying together as a family and
that they will achieve permanent housing again.  As practitioners,
social workers are trained to help people address personal and
systemic barriers to optimal living. They are called upon to effect
positive change with individuals, families, groups, and entire
communities. During Social Work Month take time to learn more
about the many positive contributions of the profession and please
take a moment to thank social workers as essential workers.  As we
couldn’t be successful in fulfilling our mission without the efforts of
our volunteers, we also couldn’t be successful without our essential,
front-line staff, our incredible social workers.



Ingredients:
2 pounds beef chuck, cut into 1 1/2-inch pieces
1 teaspoon sweet paprika, plus more for garnish
Kosher salt and freshly ground black pepper
1/3 cup all-purpose flour, plus more for coating
3 tablespoons olive oil
1 pound small white potatoes, halved
½ pound cremini or white mushrooms halved
3 medium carrots, cut into 1-inch chunks
1 medium onion, chopped
2 tablespoons tomato paste
1 cup red wine
2 cups low-sodium beef broth
3 sprigs fresh thyme
1 teaspoon caraway seeds, optional
1/2 cup loosely packed parsley leaves, chopped
Sour cream, for serving

WARM UP WITH FPWC STEW

AFFORDABLE RECIPE OF THE MONTH

Toss the beef with paprika, 1 1/2 teaspoons salt, and 1/2 teaspoon pepper. Coat in flour and shake off
any excess. Heat 2 tablespoons of the oil in a large nonstick skillet over medium-high heat. Add the beef
and cook undisturbed until it begins to brown for about 3 minutes. Continue to cook, turning the beef
as needed, until mostly browned, about 3 minutes more. Remove the skillet from the heat and transfer
the beef to the insert of a 6-quart slow cooker; add the potatoes, mushrooms, carrots, and onions and
stir to combine. 

Heat the remaining 1 tablespoon of oil in the skillet over medium heat. Add the tomato paste and stir
until the oil begins to turn brick-red about 1 minute. Add the flour and wine and whisk until thick (it's OK
if there are some lumps). Add the beef broth, thyme, caraway if using, 1/2 teaspoon salt, and a few
grinds of pepper and bring to a simmer, whisking; continue simmering and whisking until the gravy is
smooth and thick about 4 minutes. 

Pour the gravy into the slow cooker, cover, and cook on low for 8 hours. The meat and vegetables
should be tender. Season with salt and pepper and stir in the parsley. Serve the stew in bowls with
dollops of sour cream and a sprinkle of paprika.

NOTE: To stretch this meal serve it over cooked noodles.
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Help us welcome our Spring Interns

FAMILY PROMISE OF WAKE COUNTY
903 METHOD ROAD   RALEIGH, NC 27606

919.832.6024
WWW.FAMILYPROMISEWAKENC.ORG

Hi all! My name is Hannah Black. I was born and raised on the eastern shore
of Maryland and came to Raleigh four years ago to attend NC State. I will
graduate in May with my undergraduate degree in Social Work. I have a
special interest in serving children and families, so I knew Family Promise
was the perfect place for me to complete my senior internship. In my first
few weeks of internship, I have been able to witness the positive impacts
that this team and organization have on the Wake County community and I
am thrilled to be a part of the team.

VOLUNTEER OPPORTUNITIES:

HANNAH BLACK

MARA CROOM

My name is Mara Croom, I was born and raised in Greenville, North Carolina.
I attended North Carolina Central University where I graduated with honors
with a degree in Criminal Justice with a concentration in law enforcement
and Homeland Security. I then went on to work for the Wake County Sheriff
Office. I'm currently a graduate student at the University of Southern
California where I'm obtaining my Master in Social Work with a focus on
Children, Youth and Families. I'm currently an intern here at FPWC and have
greatly enjoyed my time with the organization thus far. Once I graduate, I
would love to work in a capacity with children/youth who are suffering from
mental health issues or youth who are incarcerated.

Landscape needs - leaf removal
Maintenance - paint Day Center Trim
Renovation - add vent grate above office door in Day Center


